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　Fish, a symbolic food of the Japanese traditional meal has been taken in as an 
important protein source by the Japanese. Recently, Japanese traditional meal patterns 
are changing, and young people who don't eat fish dish habitually are increasing. In 
this study, we investigated the relationship between daily eating and consciousness and 
behaviors of cooking fish in a sample group of female university students. Fish was 
liked, but the percentage of the sample who ate it 3-4 times a week was 38%. In the 
group which ate fish dishes with dinner, there were significantly many meals which 
kept core dishes; a staple food, main dish and a side dish. It was suggested that there is 
a relationship between fish intake and traditional Japanese balancing meal.
































A Study of Awareness and Behaviors about Cooking of Fish in Female 
University Students
Makiko Ogawa and Izumi Yamamoto











































































　よく食べる魚の上位 5 位までを図 4 で示
した。本対象者は「さけ」が 84％と最多で、































































































































































































































作る 29 30 28
−
















そう思う 50 55 48
−





割合は A 群 80％、B 群 33％であり、A 群
が有意に高かった（p<0.01）。食事内容が
和風・洋風の出現別では、「和風」は A 群













がそろっている 44 80 33
**
主食・主菜・副菜
がそろっていない 56 20 67
食事
内容
和食 61 90 52
**






















食べていると思う 58 95 47
**
食べていると思わない 42 5 53
摂取
頻度
週３回以上 38 55 33
−




A 群 30％、B 群 28％であり、有意差はみ
られなかった（表９）。
　また、自分で魚の下ごしらえが「できる」
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